The manuscript reviews the broad spectrum of biological activities associated with essential oils. From the analyses of the data it is evident that essential oils could have tremendous application in the therapeutic, food, agrochemical and poultry industries.
Essential oils are the volatile components of plants usually extracted by steam distillation using a Clevenger type apparatus [1a] . Essential oils were used in ancient Rome, Greece and Egypt and throughout the Middle and Far East as perfumes, food flavours, deodorants and pharmaceuticals [1b] . The present review selects articles across the broad spectrum application of essential oils that highlight their versatility for use in various industries. The compounds present in essential oils can serve as prototypes for the development of therapeutic agents [1c] . Several reports exist on the biological activities of essential oils [1d], thus in the present article the authors have selected examples that have the greatest immediate application for use to highlight their versatility.
Pharmaceuticals: Essential oils have a wide range of pharmaceutical application; these include antimicrobial, anti-inflammatory, anti-malarial, cytotoxic, nematicidal and anti-oxidant properties[1d]. Table 1 , the essential oil of Hyptis ovalifolia could have immediate application for development as an antifungal agent based on a comparative analysis of MIC (minimum inhibitory concentrations) values with commercial agents on Trichophyton rubrum [1c]. A similar trend in lower MIC values of the essential oil relative to the positive controls highlights the greater efficacy of Achillea biebersteinii essential oil over the commercial standard shown in Table 2 . 
Antifungals: From the data presented in

Antioxidants in the food industry:
The synthetic anti-oxidants, such as butylhydroxyanisole (BHA) and butyl hydroxytolune (BHT) are used as preservatives in foods and food packaging. These anti-oxidants are used to delay the deterioration of food flavours and odours and increase the shelf life of many foods [2a] . However, interest is growing internationally for herbal products, such as essential oils, to replace the synthetic anti-oxidants based on their emerging deleterious side effects. 
Antibacterials:
In the cases of antibacterial activity, the MIC values of essential oils seem to be generally larger than those of commercial standards and thus indicating that the oils are of a lower order of toxicity to pathogens. However, based on the side effect profiles of known anti-bacterial agents, essential oils could serve as replacements since some are known to be of low toxicity, as highlighted in Table 3 for Cinnamomum zeylanicum, an edible oil [2f]. Application in the broilers industry: Essential oils containing carvacrol, such as thyme oil, when included at concentrations ranging from 20 to 200 ppm, induced weight gain and feed intake in chickens [2j] . Essential oils are known to play a part in the selective uptake of dietary amino acids. For example, cinnamaldehyde and eugenol, two of the main components of clove oil, when fed at dietary concentrations of 1000 ppm and 850 ppm, significantly impaired the absorption of alanine in rat jejunum [2d] .
The present manuscript provides information on the wide range possibilities of the application of essential oils for commercial development.
